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I 9 4 3 
A REVIEW OF ACTIVITY IN THE WORLD'S LARGEST SCHOOL OF HOME ECONOMICS 
Vital War Weapons 
Come Out of the J(jtchen! 
Four-letter word meaning war weapon-
f-o-o-d! 
Food is vital ammunition for fighting men. 
And as home economists well know, meat 
is a key fighting food, because it is a source 
of complete proteins and important vitamins 
and minerals. The job of supplying meat to 
the kitchens that feed our fighting men all 
over the world is one which demands not 
only the co-operation oflivestock producers 
and meat packers, but of home economists 
like you, who can help the civilian public 
face intelligently the problem of getting 
along with less meat on the home front. 
Now that more and more Morrell hams 
are going off to w ar , naturally there aren't 
as many left for the family dinner table. But 
when butchers can supply their customers 
with these favorites, every housewife will 
want to make the most of such special treats. 
You, particularly, as a home economist, 
know of dozens of ways to spread out the 
good flavor and nourishment of h am (and 
other meats) in delicious meat-extender 
dishes. Making the most of our food is one 
important way in which kitchens on the 
home front can co-operate with kitchens on 
the fighting front. 
SHARE THE MEAT. Voluntarily limit meat consumption in your family in line with 
government requests. Do not exceed your quota. Our armed forces and allies come first! 
JOHN MORRELL & co. GENERA L OFFICES: OTTUMIVA, IOWA 
HELP UNCLE SAM ! BUY U. S. WAR BONDS AND STAMPS 
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MARCH 1-31-Economy Month 
''Sew Your Own'' 
and Savel 
Printed woven seersucker ............. .. ..... 49c yd. 
Spun rayon gabardine .. .......................... 59c yd. 
Printed rayon crepes ................ 59c to 98c yd. 
Woolen 54-inch fabrics ........ .. $2.50 to 2.98 yd. 
New Spring materials for smart and eco-
nomical Spring wardrobes. You'll want to 
buy them now for sewing classes and to 
make your own Spring dresses. 
CALEND.A 
MARCH 1943 
Sun. 
7 
I4 
2I 
28 
Mon. Tue. Wed. Thur. 
I 2 3 4 
8 9 IO II 
I5 I6 I7 I8 
22 23 24 25 
29 30 3I 
Stop a'nd see our _..,: 
Famous-make 
Dresses 
We carry 
Annie Laurie 
Laura Lee 
Personality 
Perry Brown 
Jean Lang 
Darlene, Jrs. 
Fashion-hit dresses that are 
tuned to the times and the 
budget to include pretty 
prints, dark dresses with 
fresh white touches and 
smart two-piece sports en-
sembles. 
Fri. 
5 
I2 
I9 
26 
Sat. 
6 
I3 
20 
27 
THE ROGERS SHOP 
CAMPUS TOWN 
THE IowA HoMEMAK ER 
R of the 
* * * * * * 
March is a month for "dress-up" at Iowa State. For-
mals galore-good old St. Pat-beginning of Spring. 
Take a look at your date book for March and at 
your college calendar. Then compare your needs 
with the suggestions of Ames merchants on these 
pages. You'll get ideas for your Spring wardrobe 
from Homemaker advertisements. 
* * * * * * 
MARCH 12-Women's Panhel Dance 
the Prettiest Blouses 
in town for 
your new 
Spring Suit · 
• Classic Shirts ............ $1.98 
• Gay Prints ................ $3.98 
• Dainty Batistes ... ..... $3.98 
e Be ruffled Shirts ...... $3.98 
Buy them now and look your best all Spring. 
uYour 
Crowning 
Glory" 
Have a permanent wave 
that will suit your per-
sonality. Phone for an 
appointment now. 
$4 to $10 
FIELD BEAUTY SHOP 
310 Main Phone 1069 
MARCH, 1943 
MONTH 
MARCH 5-Campus Varieties 
MARCH 6-Dorm St. Pat's Dinner Dance (Formal) 
MARCH 18-Senior Prom (Formal) 
New Spring 
Lovelies 
Gay print formals 
to help drive 
away those exam-
week blues 
Date dresses in 
luscious new 
spring shades for 
informal occasions 
.ca. 1J. ri 
J~omm 
WOMEN'S WKAB 
3 
I OWA STATE women will have their first official look at a member of the '"'AVES on March 2, when 
Ensign Gladys Whitley Henderson speaks at the 
Matrix Table Dinner. Ensign Henderson was former-
ly director of the student Union at the University of 
Texas and is now public relations officer with the 
auxiliary at Cedar Falls. She is a former national 
president of Theta Sigma Phi, professional journalism 
fraternity for women, which sponsors the annual 
dinner. 
Homemakers cne being W"ged to make full use of 
the supply of fresh oranges, grapefruit and tangerines 
this sjJring. B ecause tin is restricted for use in tin cans, 
more of the citrus fruits will have to be consumed in 
fresh form than ever before. 
The United States Civil Service urgently needs wom-
en who are majoring in chemistry for jobs as junior 
chemists. '"'omen with mathematics, physics, engi-
neering or metalurgy training are needed as chemists. 
Homemakers won't see the familiar tin cans on 
grocers' shelves this spring. Instead they will find new-
ly developed cans having no tin coating and with 
colon ranging from gunmetal to urown or bronze. A 
covering of enamel or lacquer over the steel jJlate of 
the can will completely protect the contents against 
color changes in pigmented fruits and against dis-
colorations from food constituents naturally present. 
Th e cans do not rust easily. 
Handleless cups will make their appearance this 
year. The shortage of cup handlers and the need for 
increased production are responsible for the innova-
tion. 
Special blackout candles with a pedestal tyjJe base 
which serves as a candle holder will pmvide good light 
in an emergency. 
If labels on flour mixes state that they contain soy 
Hour, homemakers will be getting high food values for 
their money by buying these flour mixes. Any 
food containing soy beans in some form also 
contains maximum food value, so nearly all 
concentrated food sent to our armies and allies 
boasts some soy bean content. 
Fats and oils m·e imjJm·tant words in the new 
wartime ·language. More mm·garine may come 
to the market this year than last year because 
margarine manufacturen are allowed IO per-
cent mo1·e fats and oils than they used in I940 
and I94I. 
"APBUT" on a tin can means apple butter 
to a mess sergeant. '\1\IPB has asked that canners 
mark their cans with abbreviations, none to be 
more than five letters long so that the mess ser-
geant may know what he's getting when he 
opens a can. Paper labels are often lost during 
military operations. CITJU is blended orange 
and grapefruit juice. TOMJU is tomato juice 
and SARD is sardines. 
Dehydmted rice pudding is the newest addi-
tion to the dehydrated foods that are being sent 
to troops oveneas. The pudding in its dehy-
drated form contains the con·ect mixture of jJre-
cuoked rice, processed misins, sugar, salt, sjJices 
and vanilla flavoring. 
New packages are being developed for send-
ing precooked and premixed breakfast cereals 
to soldiers overseas. The cereals are packed in 
8- or 1 0-ou nee packages of laminated film that 
is moisture proof and resistant to vapors. The 
packages are then placed in cartons of solid 
fiber board, completely sealed with waxed paper 
inner liners and overwrapped with coated paper 
that is moisture-proof. - Virginia Brainard . 
THE IowA HOMEMAKER 
Martha Kitchen,' 38, writes of her experiences as 
a dietitian with the United States Army overseas 
• 
MARCH, 1943 
Address Censored 
January 17, 1943 
D EAR FRIENDS: We are settled now, or rather as settled as we shall ever 
be. There are only three of us now, and as we expand we spread 
thinner and thinner. We work hard with very little equipment, 
which is exactly what we expected. Frankly, I love it. The boys 
appreciate so very much anything you ever do [or them and I 
have never before gotten so much real satisfaction out of hard 
work. 
We have a regular army set-up with food carts which we manu-
factured ourselves. \t\i'e lost all ours along the way somewhere and 
will probably never see one again till we get home. \ 'Ve took the 
containers of field stores and put Number 10 cans in them and 
hot water in the large one to keep the food hot. \t\i'e have smaller 
Number 21j2 cans for the soft food. We have a special diet mess 
and a regular patients' mess. In this way we have a minimum 
number of tray patients. 
It is more fun to work out various ways of serving the same 
thing and we have worked out very good recipes for cooked 
custards and salad dressings using powdered eggs and evaporated 
milk. As there is no such thing as a measuring cup, our recipes 
read "so many soup bowls of powdered egg and so many cans of 
milk." 
We are very proud of our fractured-jaw diets. In the states, 
where everything was available, these patients lost weight; ours 
have all gained weight in the one week we have kept records. 
One even gained five pounds. It's almost time to check them 
again and we are anxiously awaiting the outcome. 
Our special diets are very simple-we are issued extra items for 
special diet use which can be named on ten fingers. You really 
have to put on your thinking cap sometimes. They love simple 
,little things, like putting a canned peach in a dish with boiled 
custard or putting C ration crackers in their soup as they go 
through the line. 
But most of all they like the personal touch and one of us 
always makes a point of going out to the tables and seeing that 
they eat it all and that they have enough. Seconds are always 
available. We were almost stumped when the boys informed us 
that a birthday was coming up in our special diet mess group. 
There was no possible way to bake a cake as we use field stoves 
with the exception of a temperamental electric oven which we 
salvaged to make toast, and which always goes on the blink at the 
most critical times. So we got our good old Number 10 can again, 
cut it clown, put a hole in the middle and a candle (large one) 
through the hole. I made a flour and water mixture and stuck 
it all over the can. It looked like a real cake. \t\i'e all sang "Happy 
Birthday to You" and he was really floored. Haven't had such 
a good time in ages. 
We don't know about our commissions and arc still waiting 
to get news one way or another. 
Sincerely, 
5 
Preschool children soo11 /Jecotllf' accuslo111ed to the novelty of eat-
iug in gmups. II tlractive //leafs heljl es l.a/Jiislt. good food ha/Jils 
Miriam Lowenberg) M.S. )29) helps wartime 
nurseries solve foorl jJroblems) says Phyllis Lee 
D AY nurseries, nursery schools, war nurs:ries and day care centers have all come to the a1d of the 
working women. Day care centers are being estab-
lished in industrial areas all over the nation to provide 
a healthful, happy environment for children whose 
mothers are working in large factori es or offices of 
war industries. 
R equests for literature and guidance in the estab-
lishing and maintaining of these schools have met with 
considerable response, but up to this time there has 
been a need for literature about child feeding. 
Miss Miriam E. Lowenberg, working for her doc-
tor's degree at the University of Iowa, was called to 
Washington, D. C., by the Children 's Bureau of the 
Department of Labor last spring to write a bulletin 
concerning group feeding for children in the newly 
established day care centers. 
Miss Lowenberg, who obtained her master's degree 
from Iowa State, is on leave of absence from the col-
lege while working .on her doctor's degree. Because 
she has done much writing on child care, Miss Lowen-
berg was chosen to write the needed bulletin, "Food for 
Young Children in Group Care." In it she has tried 
to give suggestions for well-balanced, inexpensive meals 
for children from 2 to 5 years of age. 
r n listing factors conducive to good eating habits, 
she includes the child's comfort as a "must." Attrac-
tive, well-served meals contribute toward good eating 
habits. It must be remembered, Miss Lowenberg 
warns, that eating habits may at first be affected by 
the novelty of eating in large groups. 
Estimated food· needs per day for the average child 
from 2 to 5 years are presented from observations of 
children in this age group. 
A few general hints and suggestions are presented 
by Miss Lowenberg as a guide, primarily for group 
feeding, but which could be applied to individual 
6 
• 
tn 
homes. Recognizing that the small child may have 
difficulty in coordinating his eating movements will 
help the older person to require less exacting rules of 
etiquette than might otherwise be expected. 
"Finger foods," such as toast or raw vegetables, may 
help the young child, while meats, vegetables and 
fruits should be cut in bite size for further aid. All 
sweet foods, foods high in fat and foods that contain 
condiments in excess should be omitted from the diet 
because, according to Miss Lowenberg, they are hard 
to digest. Simple meals are easier to prepare and are 
more appreciated than elaborate dinners. Lack of 
appetite may be caused by too much fat in the diet, 
she says. 
Other suggestions offered include buying large size 
cans for economy, buying lean meat with relatively 
fine grain and as many oranges as it is possible to 
store. Whole grain, unsli ced, 24-hour old bread is the 
most satisfactory for children . Buying as far ahead 
on non-perishable foods as possible is advised. 
Special notice is given to the fact that children no-
tice burned or scorched flavors quicker than do most 
adults. Children are also sensitive to texture of food. 
They seem to have trouble especially with dry foods, 
gummy, sticky ones, strong flavored foods and those 
"with tough pieces in them." To avoid any of these 
characteristics in meat, eggs, cheese and fish, they 
should be cooked at low temperatures. 
A few hints for making more appetizing and interest-
ing combinations of food are presented in methods of 
adapting recipes for use in children's meals. Meat 
can be made Jess chewy by grinding or by pan broiling 
instead of frying as a preliminary processing. More 
milk may be used in mashed potatoes to make them 
creamier while whole milk is often preferable to cream 
in making frozen desserts. Simple cookie and cake 
recipes are desirable, using small amounts of sugar 
and fat, cane or sorghum molasses in place of part of 
the white sugar and greatly reducing spices. 
The third division of t~e bulletin is devoted to sug-
gested menus for m eals m all seasons. These menus 
are planned to give variety to well-balanced meals and 
meal supplements over a 4-week period and to be 
highly nutritional and economical. 
THE IowA HoMEMAKER 
Iowa Staters 
Food for thousands of government employees is 
supervised by alums) says Eileen Dudgeon 
A CTIVE on the wartime nutrition front in Wash-ington, D _ C., are Iowa State graduates now 
working as supervisors in government cafeterias. 
Of the institution management graduates in Wash-
ington, four are employed by the Welfare and Recrea-
tion Association, which maintains cafeterias in most 
government buildings. Each cafeteria upholds the 
high food standards and working conditions demanded 
.by the association, but is under the rules of the build-
ing in which it is located. 
Maurine Hawbecker, '42, and Delores Anderson, '42, 
reported together on July lst last summer for their 
preliminary training under the vVelfare Association. 
Miss Hawbecker was assigned to the Munitions Build-
ing in Washington and Miss Anderson was sent to 
the Railroad Retirement Building, which has been 
taken over by the w·ar Production Board. 
Miss Hawbecker was both dining room supervisor 
and relief supervisor, gaining experience in managing 
colored workers and in preparing food for the huge 
four-line cafeteria which serves 9,000 to 15,000 persons 
daily. 
Later Miss Hawbecker was transferred to the Navy 
Building, which houses the Marine headquarters and 
the Navy. As night supervisor she works from 12 noon 
to 9 p. m., managing bus boys and helpers and check-
ing supplies and menus for the evening meal. 
Day-light air raid alerts are part of Miss Haw-
becker's work, she reports. When the sirens sound, all 
safety precautions must be taken, and ranges, windows 
and other equipment are checked for hazardous leaks. 
A night black-out would necessitate her remaining in 
the cafeteria all night, since it is an hour's ride to her 
Arlington, Va., apartment. 
Serving 5,500 Navy men and Marines daily is the 
present responsibility of Miss Hawbecker. Each day 
the service men and civilians working with the mili-
tary sections eat at the cafeteria, thus saving valuable 
time for the men and for the government. There is a 
real need to serve meals to these men as quickly and 
MARCH) 1943 
TVorhers heljJ themselves /o 111tlritious meals at low cost from cafe-
teria lines ofJemted in government IJ!uldings in Washington, D.C . 
as efficiently as possible. for lost time here might mean 
a lost battle in some far away place. ln order to pro-
vide relaxation from nervous tension, noise and clut-
ter must be reduced to a minimum and it is Miss 
Hawbecker's job to see that it is. 
Miss Anderson completed her training at the Rail-
road Retirement Building and is now permanently 
employed there as dining room supervisor with hours 
from 7:30 a. m. to 4:30 p. m. Over 4,000 meals are 
served daily, with two counters and a lunch line open 
from II a.m. to 2:15p.m. daily. 
Another Welfare and Recreation employee, Helen 
Lockhart, '42, is working in one of the oldest and 
largest of the Washington cafeterias in the Navy Build-
ing. As night supervisor, she works from 12 noon to 
9 p.m. taking charge of the two dining rooms, a soda 
fountain, the storeroom and all of the cleaning during 
those hours. 
The equipment in the Washington Navy Building 
cafeteria is not as new and modern as that in most Wel-
fare Association cafeterias, but Miss Lockhart feels 
that having to cope with balky conveyor belts and 
older-style dishwashers is excellent training for emer-
gencies. The entire cafeteria contains five food lines, 
a soda fountain, a sandwich counter, a cigar and candy 
stand and a boxed lunch counter. Each clay, up to 
16,000 people are served, and 48,000 meals are pre-
pared on rainy days. 
Virginia P. Brown, Ex. '42, another Welfare em-
ployee, is in the cafeteria of the North Interior Build-
ing in Washington. 
Edna Fry, '15, is in charge of the bake shop in the 
Pentagon Building, and Mabel v\Talthe, Ex. ''}!, is 
also employed in a Washington cafeteria. 
The mile-round Pentagon Building which is located 
across the Potomac River from '1\Tashington, D. C. in 
Arlington, Va., boasts eight miles of corridors in its 
interior. Eighty-five million dollars were spent in the 
construction of this building to which 40,000 '!\Tar 
Department workers now commute daily. In order to 
feed this large number of employees six cafeterias each 
one capable of seating 6,000 diners has been com-
pletely equipped and set in operation. A total of 27 
steam tables is needed for the six food lines. 
7 
WHAT 
Textiles and Clothing 
COTTON four to five times as strong as it is at present will be made by the use of cotton fibers 
in parallel arrangement bonded together by resin and 
capable of being molded into structural shapes. Re-
search indicates that it may be possible to reinforce 
tires with single fibers in this manner instead of spun 
yarn twisted into cords. 
A substance possessing many characteristics of rub-
ber and superior in many properties is a synthetic 
resin. An important application is in production of 
army raincoat fabrics. 
Military fabrics now have two mildew-proofing com-
pounds for their protection. They will protect fab-
rics from mold, mildew and rot. 
-+c 
For the many women welders a line of safety cloth-
ing has recently been announced. Featured in the line 
is a special head and hair covering designed by' Sally 
Victor. 
Russian plant geneticists have recently originated a 
cotton plant which produces black cotton. The nat-
ural fiber will eliminate the dyeing process, and it is 
believed that the natural black will be a faster color 
than the black of dyed cotton. 
-+c 
The "fuzz" of cattail plants has been developed into 
a new kind of stuffing material to substitute for kapok 
and feathers. Soft, light weight and water resilient, it 
may be used for upholstered furniture, sleeping bags 
and insulation. 
As natural paint brush bristles become more scarce, 
resin-treated multi-filament viscose rayon yarn is be-
ing substituted. 
Flameproofing for fabrics is a white, crystalline 
powder said to be completely soluble in oils and solv-
ents and hence not readily washed out when the 
treated fabrics are dry-cleaned. Its use imparts body 
and weight to a fabric but does not stiffen it and is 
equally effective on cotton, rayon and wool. 
-+c 
Milkweed fibers are similar to kapok, more buoyant 
than cork and warmer and lighter than wool. The 
stalk yields three different fibers and oil from seeds 
may be used in paints and varnishes. 
-+c 
Experiments show that production of a textile fiber 
from the protein of peanuts is successful. The cloth 
has the appearance of a good quality Scotch woolen. 
8 
' s NEW IN 
Household Equipment 
REPLACING steel wool for scouring and polishing pots, pans, glassware and linoleum are rust-proof, 
specially treated fiber pads. It is claimed that these 
pads give long service and are absolutely sanitary. 
-+c 
Fiber curtain rods and wooden brackets now take 
the place of previously used metal ones. These come 
in two sizes, are easily adjusted and have no rough 
edges to snag curtains. 
A plastic ice cube maker freezes large size ice cubes 
which can be released instantly with finger-tip pres-
sure. Cups can be removed from the rack singly and 
used as they are needed. The cups are tasteless, odor-
less, non-sticking and non-toxic. 
Saving fats for direct use in war production, top, is one 
Greens are saved and served as a vegetable rich in v 
THE IowA HoMEMAKER 
HOME ECONOMICS 
A grate for use in fireplaces is made of cera.mic and 
is guaranteed against heat breakage. Wood, anthra-
cite coal, charcoal and cannel coal may be burned in 
it. The grate is built in sections, making it easy to 
clean and lift. 
-+c 
As a substitute for pure white shellac, a synthetic 
substitute has been developed which is waterproof, 
durable and will not turn white. The material is ap-
plied with brush or cloth or sprayed on and has no 
offensive odor. It can be kept in a sealed can without 
deteriorating. 
An invisible insecticide paint is being marketed for 
use on window and door screens in army cantonments 
and for hotels and restaurants. 
-+c 
Plastic jar rings recently developed are applicable 
for both home and commercial canning of foods. 
the ways the homemaker can help in the victory d1·ive. 
lins and minerals. Fruit syrups are used as an energy d1·ink 
MARCH, 1943 
Foods and Nutrition 
MADE entirely of plastic except for the rings that hold the thermos bottle, a transparent new lunch 
box permits guards to inspect a war worker's lunch 
at a glance. The kit is light weight, easy to clean and 
will not dent or chip. 
In six months or a year the accumulated surpluses 
of coffee in coffee-producing countries will be un?er-
going an extract process by which much of the weight 
of the beans will be removed. The expectation is that 
this coffee extract may be flown to this country, thus 
cutting down our loss by submarine warfare. 
Cheese curing is being speeded up to meet wartime 
necessity for quicker food processing and growing con-
sumer demands for soft, mellow, high-moisture cheeses 
of the rapid-curing types. 
A method of reducing dehydrated foods so that they 
occupy a minimum space is accomplished by placing 
them under hydraulic pressure while a very low tem-
perature is maintained. Seedless raisins have been re-
duced by 50 percent without injuring the tissues or 
losing any juice. Reduced temperature prevents fat 
globules from breaking down under pressure. 
To test thiamin deficiencies a method has been de-
veloped in which a needle punches out a pinhead-
sized speck of muscle for a chemical test of its vitamin 
content. This will determine how much of the vita-
mins from food are in muscles and other body tissues. 
Tomatoes can be induced to produce seedless, more 
solidly meaty fruits by treating the plants with fumes 
of a growth-promoting acid. 
-+c 
A handicap in transportation at high altitudes is 
that many products develop internal pressure and 
package seams give way. This is particularly true in 
some dehydrated foods. 
As a result of a recent studv concerning the effect of 
restaurant cooking and servi~e in vitamin content of 
foods, high losses in ascorbic acid and thiamin were 
found. High quality vegetables may be damaged by 
improper handling of foods in kitchens and on steam 
tables. 
Mushrooms have a more important value in the diet 
than as a flavor appeal because of their exceptionally 
high iron and vitamin B complex content. Canned 
mushrooms are of equal nutritive value to fresh ones. 
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We Britons 
In a letter from England) Mr. and Mrs. Sharp of Som-
erset explain how rationing has changed food habits 
T HE people of Britain are again being warned that 
they will have to tighten their belts still further. 
The next six months, according to the Minister of 
Food, Lord \t\Toolton, will be the leanest of the war 
thus far. The warning does not frighten nor dismay 
us because despite ship shortages and other problems 
of war, no one will go hungry. The notice is taken as 
further general offensive plans against the Axis and 
the price we civi lians will have to pay for victory. 
A little while ago we were allowed to take sugar in 
place of jam ration so we were able to make plum jam. 
The majority of us put up plums in preserve without 
sugar; some of us are hopeful enough to believe that 
sugar will be plentiful when we open the bottle of 
plums. There was a shortage of preserving jars and 
many of us were wondering what to do as not all of 
us knew of the method of melted candle grease. An 
Days of lavish salad tmys like this one are of the past in 
England where fmit and salad dressing are difficult to get 
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enterprising firm used scrap metal in making a patent 
top and clip which fastened on to the two pint jam 
jar. The clips were 50 cents per dozen. 
The children still have precedence in the matter of 
oranges. So much in the vegetable line is sold by 
weight now, cucumbers being the latest victims to the 
scales. In some parts of England there has been a 
shortage of vinegar which had an effect 'on the sale of 
beetroot, as the English like to eat it with vinegar. \t\Te 
haven't had the Americans long enough over here to 
make us appreciate how ni ce beetroots are as a hot 
vegetable. For some, the French dressing on salad has 
become extinct clue to no olive oil in the grocer's and 
only a little at the chemist, which must not be sold 
without a doctor's certificate. 
Quite a good supply of boiling fowls crept into 
market this summer due to the poultry keepers not 
having enough food to keep the fowls alive. There is 
something in the patent food for fowls which is having 
an effect on the flesh. It is dry and tasteless and not 
worth the price. \t\Then a fowl is reared in the farm, 
where it may have scratch corn and possibly a little 
skim milk, then the flesh is worth while, but other-
wise it is poor. 
Eggs have almost disappeared-we have had about 
12 in as many weeks and even the tins of dried eggs 
have not been on sale for two months. However, we 
wouldn't like anyone to think we go short of food. 
Far from it, but we are having to learn many new 
tricks in housekeeping. Milk and cheese have been 
plentiful for some months, after a period of shortage. 
At the moment the fuel shortage is our chief grumble 
and is bracketed with the black-out at the top of our 
Bad Things li st. \t\Te call ours a coal-ition government. 
\t\Te do not know how much may be sa id about the 
American Army in England. Briefly, the general pub-
lic were at first taken aback to find that American 
might mean colored folk. This presents an awkward 
problem with some of our girls in the poorer classes, 
as there is no sort of colour distinction in this country. 
The American girls in war service work look very 
bonny indeed. So far we have no get-together arrange-
ments but committee5 are being form ed and we hope 
soon we may be entertai ning some of the lads and 
lassies. We have had a few conversations in streets and 
shops but so far they have not led anywhere. 
\ 1\Te have the impression that coming from a land of 
plenty into one of so many restrictions and shortages 
has led to a good deal of homesickness. \t\Tith practi-
cally everything eatable rationed and drinkable hard 
to come by and all of us engaged on national work of 
some sort in our spare time, it certainly is difficult to 
entertain these soldiers from overseas. 
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As a student teacher I left campus life for a 
real job ) says Betty Roth) Education Senior 
A WAY from college life' and transplanted into a teacher's world last quarter, I became a full-
fl edged homemaking instructor as part of my work in 
home economics education. H elping to make costumes 
for the school operetta. observing a variety of classes 
and finally teaching groups of active, peppy, high 
school girls became fun because I had been prepared 
by quarters of home econom ics education instruction. 
Before a student teacher is ready to teach for six 
weeks she must take regular home economics courses, 
vocational education, home economics education and 
educational psychology. Student teachers must know 
how to deal with all kinds of problems, dull pupils 
and bright ones on paper before they attempt the 
actual handling of these cases. They are advised to 
equalize and balance curri cular with extra-curricular 
activities, to start fil es of materials with an eye to the 
future. to be observing of people, of activities and of 
methods of teaching in various classes. 
Eventually, when student teachers are fully pre-
pared with enough "book learning," they go out to 
assist with teaching duties in high school home eco-
nomics classes. 
There are five student teaching centers: Ogden, 
Panora, Story City, Sac City and the Ames Public 
Schools. From three to five senior women go to each 
out-of-town center every six weeks. Each student has 
the privilege of choosing the center and arrangements 
are usua lly made for her to meet the supervising 
teacher before she goes out. vVhen I was student teach-
ing, our supervisor took us to several homes in Sac 
City where we might stay. After selecting rooms, we 
settled clown to live like real teachers, even to eating 
at boarding houses and restaurants a nd paying our 
landlady for the room. 
But we didn't stay settled long, for teaching home-
making is definitely not a settling-clown type of job. 
Our days were as long as they are at college, but our 
work was with people instead of books. 
T he problems that we have studied turned up as 
we expected, but our ready solutions that we had on 
paper weren't so ready when time came to deal with 
the real situation. We were all a little scared the first 
time something new came up, but the second time is 
always easier and our confidence in ourselves returned 
as we could feel the response the classes gave us. 
T here were four student teachers in my group. ' "'e 
all had differen t classes with different teaching prob-
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Betty Roth, right, shows Betsy Ross, junior high school 
student, that standanl recipes call for level tneasurements 
lems. Our "hash sessions" consisted of discussions of 
our methods of teaching and dealing with our dis-
cipline problems, how we should present the new 
units and how to teach nutrition to a ninth grade class 
without getting too technical and still keeping to facts. 
From the day we took over our classes we were 
teachers, not students. If at any time any of us needed 
help in coping with a difficulty, we talked it _over 
with our supervisor, who helped us work out solutiOns. 
Those of us who wanted to became a real part of 
the community during the weekends attended foot-
ball and basketball games, school dances, the ju_nior 
class play and the school operetta and pep meetmgs. 
On Sundays we went to church and afterwards the 
regular teachers introduced us to townspeople and to 
parents of our students. 
One of the jobs of the student teacher is to learn 
about the town, its interests and attitudes. This was 
clone through talking to clerks and visiting stores, 
washing dishes with mothers at a Future Farmers' 
Banquet in the community h all, a church, in restau· 
rants and by reading the local paper. In this way we 
learned whose son sang so beautifully in the operetta 
and whose parents operate which store. 
A typical clay with us in our center should include 
teaching our classes, making pla ns for the following 
clay, discussing past activities and future plans with 
our supervisor, observing a class, discussing teaching 
methods, interviewing the superin tendent or principal 
and setting up equipment or the bulletin board for 
the next day. Another time is set aside for individual 
conferences with students in our classes. 
An enjoyable part of this teaching experience was 
the visits we made to the homes of students in our 
classes. T hey gave us a better opportunity to know 
the students and to meet their parents in their homes 
and they made us more a part of the communi ty. 
T he adul t education classes in the evenings once a 
week afforded us an excellent opportunity to see 
entirely different techniques of teaching. We helped 
to plan the whole l 0 weeks' course for the home-
makers grou p and after attending one or two classes 
we each had the responsibility of leading the two-hour 
class. '"'e discussed with seasoned homemakers new 
situations arising from the war in relation to textiles, 
home equipment, clothing for the family and foods 
to ensure an adequate diet. We contributed our knowl-
edge from college courses and they contributed from 
actual working experiences. 
Thus after six weeks of supervised teaching, we 
come back on the campus with a fuller appreciation 
of the possibilities in education and a broader outlook 
on our future experiences as teachers. 
ll 
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MARCH 
brings lovely new 
COTTONS 
RAYONS 
WOOLENS 
A tailored suit of 
Erlac "Serg-A-Hed" 
or 
All-Wool Shetland 
should be part of 
your wardrobe. 
See them at 
Stephenson~s 
FAMOUS FOR FABRICS 
.. . opposite the campus .. . 
2810 West 
CfJnserve ... 
on clothes in wartime. 
Have your last year's 
spring bonnet freshened 
up for u se again this year 
by 
DRY CLEANERS 
LAUNDERERS 
Phone 9 or 98 
YOU'LL FIND HEALTHF:U~' -FOODS FOR YOUR SPREADS 
At 
MALANDER'S GROCERY I 
As Conn/1")> Gentleman's new foods editor, Alvina Iverson , 
'39, helps homemal<e•·s with th eir mealjJlanning problems 
"THE glory of a top-notch garden is as obvious in 
the winter as it is in the height of its harvest. 
In the winter time you see it in the basement. There 
are rows and rows of glistening jars ftlled with bright-
colored vegetables; there are bins and bins of white 
and sweet potatoes, beets, carrots, salsify and other 
vegetables that store well; there are tiers of onions 
ha nging to dry; there's a sand pit in the corner to keep 
vegetables such as Chinese cabbage crisp and green all 
winter. 
"Figure out approximately how many servings of 
each vegetable should be allowed per person for a 
year. The actual number will depend upon the va-
riety of vegetables in your garden. Usually one-half 
cup is considered an average serving, and remember 
that you will probably feature a vegetable more often 
when it is in season than when you draw from your 
canning shelf. Each day plan to have at least one serv-
ing of tomatoes, raw cabbage, salad greens or citrus 
fruits; one or more helpings of green and yellow vege-
tables, some raw, some cooked; potatoes and some 
other vegetables or fr ui t."-Alvina Iverson , '39, Foods 
Editm·, Country Gentleman 
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"WE STAY-AT-HOMERS are going to need to 
do a lot of reading to keep up with our boys 
who have gone. '"'e will have to know and understand 
the social customs, religion, history, ideals, music, 
poetry, government and dreams of all these folks with 
whom our men are . fighting side by side. Our boys 
are going to have a tremendous influence on making 
this world over when the days of peace do come. Are 
we reading and thinking enough? 
"But there's more than one way to get ... the rest 
of the family . .. interested in good books. A choice 
incident from the book yo u've just r ead will enliven 
the dinner table conversation and start the family 
wondering if they're not passing up something worth 
while by not reading it. And just watch them prick up 
their ears if, when they're discuss ing the whereabouts ' 
of neighbor boys in the South Sea islands, yo u can 
contribute some facts about that part of the world 
you 've gleaned from your reading. Many an excellent 
geography lesson has been taught these days from maps 
pinned up on kitchen curtains or tacked up on dining 
room walls." -Gladys M. ] ohnson, '34, Editor, Success-
ful Homemaking Department, Successful Fanning 
"Housekeeping in '43 can't be what it used to be. 
New babies, jobs in war industries or volunteer acti-
vities are adding work to the homemaker's day. H ouse-
hold helpers of other years have found war jobs with 
better hours and better pay. Labor-saving devices are 
graduall y disappearing from the market. Obviously 
war calls for a speed-up on the home front. How shall 
it be accomplished? 
"One group of experienced homemakers have de-
cided that there are four ways to do it. 
"( l ) Determine which jobs should have priorities 
in the wartime schedule and which housekeeping 
standards will have to be abandoned for the duration . 
"(2) Cut to the absolute minimum the time these 
'priority' tasks take, by adopting more effi cient work 
methods. 
"(3) Enlist family aid as much as possible and 
impress them with ' the importance of their help as a 
part of the war effort. 
"(4) Put away for the duration non-essential clothes 
and household furnishings that require time-consum-
ing care."-Mm·gm·et j ane Suydam, ' 26, free lance, 
Herald-Tribune H ome Institute, New York H erald-
T ribune - Mary Eilen Sullivan 
Memories ... 
In years to come 
you'll cherish a 
picture taken today. 
Try a tru-color 
photograph in your 
spring formal. 
Hill's Studio . 
Lincoln Way Phone 34J 
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Spring Suits 
spring in one of 
our hand tailored suits 
and slacks. Lovely new 
materials . . . excellent 
workmanship. 
302 Kellogg Phone 27W 
Mirrors 
add charm 
to 
your room 
Orning Glass & Awning Co. 
402 Main Phone 538-W 
.~'W!I!'' 
-- e:::i 
Turn in Your old 
new Co!uznh. records . . . huy 
With the zno~a and Olo:eh .Records 
ey. 
WE PAY CASH! 
Come in and listen to the 
latest Columbia, Victor and 
Decca recordings. We have 
them all in our NEW RECORD 
DEPARTMENT. 
Campus 5c to s1.00 Store 
LINCOLNWAY 
13 
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You will find a large variety 
in our downstairs store 
A few of the nationally 
known brands we carry 
CANDLEWICK - HEISEY 
DUNCAN - SYRACUSE 
CARR HARDWARE CO. 
306 Main Phone 124 
I. S. C. 
College Die Stamped 
Stationery 
For the coeds of Iowa State. 
Engraved dies in four colors-
red, gold, brown or blue. 
59c 80c 85c 
STUDENT SUPPLY STORE 
SOUm OF CAMPUS 
1n the News 
I OWA STATE home economics graduates continue to take a place in the national war effort and in the 
field of home economics. 
Graduates in child development are applying their 
training in caring for the chi ldren of parents em-
ployed in war work . .Joyce Porter, '42, is now a head 
teacher in one of the Des Moines Nursery School 
projects. Another graduate engaged in this type of 
work is Gladys Olson McVicker, '42, who is employed 
as head teacher of the Child Protection Program in 
Polk County. 
.Jean Field, '42, is assistant dietitian in the Naval 
feeding unit at the University of Missouri at Columbia. 
Lucia Fordyce, Ex. '42, began work as dietitian of 
Knight Hall at the University of Wyoming at Laramie 
last month. Ardyce Easter, '42, is assistant food direc-
tor at Grinnell College. Filling the position of dieti · 
tian at the State Hospital at Oakdale, Iowa, is Helen 
M. Hunt, M. S. '26. 
Another graduate has joined the ranks of Iowa State 
alumnae at General Electric Co. at Schenectady, N. Y. 
Lorna Wilson, '42, is a laboratory technician for G.E. 
Gertrude Kable, '41, reported for work in the Amer-
ican Gas Association laboratories in Cleveland, in 
January. A new laboratory technician in the Dairy 
Industry Department at Iowa State is Veronica Roach, 
'42. 
Margaret Morgan, '42, has accepted a positiOn in 
the drapery department at Younker Brothers in Des 
Moines. -Janet Russell 
Soft as a Lamb 
. 
lS your new 
Spring Suit 
Have It Tailored 
By 
FLORENCE 
Furrier and Tailor 
Over Vilimeks Phone 2802 
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H OME canned foods are off the ration lists so Anne Pierce has answered a pressing need by 
compiling Home Canning Jo1· Victmy (Barrows $1.25) . 
Incorporating all latest scientific information on can-
ning, preserving and home dehydration, she tells of 
specific utensils, temperatures and instructions for 
putting away 1944 food needs in 1943. 
iC 
W AIST lines and hips take on national propor-
t ions as increased tempos double the duties of 
college women. Lady B e Fit (Harper $1.75), by Doro-
thy Nye, national Y'VCA instructor, tells how to turn 
that tired feeling into new vigor for victory. Clever 
diagrams illustrate the exercises and simple diets ex-
plain the calorie counterpart. 
iC 
A LREADY acclaimed by nutrition circles, Essen-
tials of Nutrition (Macmillan $3.50), by H enry 
Sherman and Caroline Lanford, incorporates much of 
the latest knowledge of vitamins, acids and calorie 
studies. These two prominent au thorities have also 
applied their extensive research to su ch practical 
phases as nutri t ion related to well-being and ways of 
spreading nutri t ion knowledge. 
iC 
N EEDED: a pocketknife, a piece of wood and a pair o f wi lling hands. R esults: a bit of personal-
ized jewelry or a pair of bookends. T his simple pro-
cedure is mapped out for amateur woodworkers by 
Amanda Helium and Franklin Gottshall in You Can 
Whittle. and Carve (Bruce Publishing Co. $2.25). 
Scale illustrations and colored photographs give all 
the details that are requ ired in transforming a bit of 
white pine into a bit of beauty. - Eileen Dudgeon 
You' 0 Step Lively 
at the Next 
Formal Dance 
in a pair of just-right formal 
slippers. A variety of styles in 
gold, silver and white with 
low, medium or high heels. No 
more evening shoes will be 
made, so get yours while the 
supply lasts. 
TRUEBLOOD'S 
MARCH, 1943 
Come down 
and take our 
snap course 
in slacks. 
Best in the 
West. Start 
with this 
Strutter 
cloth, stitched 
creases, button 
placket 
hidden in 
pocket. 
Brown and 
navy. 
9-to-17. 
$3.98 
The New 
UTICA 
DES MOINES 
Success in Dry Cleaning depends 
on Service, for only in SerVice 
can Victory be found. 
Remember-You can rely 
on us for a good job. 
* 
College Cleaners 
136 Welch Phone 2800 
15 
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WOLF'S 
for suits 
IF YOU WANT A GOOD SUIT! 
If you want top quality ... top workman-
ship ... careful cut and fit ... good fabric 
. . . moderate price . . . come to Wolf's! 
Choose from a big and exciting suit collec-
tion including a vast variety of types, colors, 
fabrics and styles. Make a good suit the 
backbone of your wardrobe. 
Fourth Floor 
WO-LF'S 
DES MOINES 
Textiles 
See Action 
A S CLOTHING rationing comes closer to reality, 
textiles approach the importance of metal and 
rubber supplies. Now that modern warfare has intro-
duced parachutes, camouflage nets, barrage balloons, 
dirigibles and other articles of equipment which re-
quire fabrics, war needs come before those of civilians. 
About 60 percent of the nation's current cotton 
goods output is going into military goods. This means 
that there has been a substantial diversion of certain 
apparel and household goods to sheeting and osna-
burgs for agricultural bags, sandbags and other articles 
formerly made of jute burlap. 
There is also a shortage of fabrics made of fine 
combed yarn such as twill, lawns, batistes, organdies 
and combed piques which use the longer staple cot-
tons. These yarns are going into water-repellent pop-
lins for military serv ices, parachute harnesses, machine 
gun belts, summer uniforms and fine broadcloth serv-
ice shirts. They are the yarns that are used for the 
sheer full-fashioned cotton hose and these military 
needs explain why there is not the supply of lisle stock-
ings which had been hoped for. 
It is impossible to realize the huge task with which 
the cotton industry is faced. One mill has been so 
pressed that it has installed the assembly line tech-
nique of the automobile industry. It is now making an 
army cot every 12 seconds, mattresses for the military 
services at the rate of 4,000 a day and a complete tent 
every hour. 
In another mill, time is so precious that workers on 
an incoming shift file in behind operators on the pre-
vious shift. At a given signal they step forward and 
take over without one second lost or one machine 
stopped. 
·wool is another strategic material. About three-
fourths of the total mill output of 1942 was used for 
military requirements. A substantial stock pile has 
been built up to meet military, lend-lease and essent ial 
civilian needs. An army in action uses its supplies at 
a much greater rate than do civilians. In northern 
climates especially a huge supply is required to keep 
an army outfitted. 
Rayon yarn started in active war duty in 1942, and 
in 1943 even greater quantities are being found in 
war uses. It is now seeing action in the forms of tires, 
targets, linings for uniforms, overcoats and sleeping 
bags, mustard-gas-proof slickers and mosquito nettings. 
One of the most important recent uses has been in 
making parachutes that carry bombs. Paratroops trust 
their lives to silk and nylon fabrics. -Ann Mason 
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If He's Leaving 
This Month 
You'll be right there beside 
him if he has your photograph 
taken at 
MYERS STUDIO 
109 Welch Phone 49 
We're Glad To Do 
This, Uncle! 
18 MILLION POUNDS of the 1942 Jack Sprat 
canned vegetable pack were turned over to Uncle 
Sam. 25 MILLION POUNDS will be taken from 
the 1943 pack. 
That's why some of your favorite Jack Sprat 
products may be missing from our shelves now and 
then. That's why some "share and share alike" plan 
is necessary on the home front ... so there'll be 
plenty for our own boys and our allies to fight on. 
There's still a wealth of wholesome, tempting 
food available for your family. Remember some of 
those "old fashioned" things Mom used to whip up? 
Most of the ingredients she used are still plentiful 
. .. and will taste just as good as ever. 
JACI( SPRAT 
FINE FOODS 
NEW SprlnfJ STYLES 
PEACOCKS 
TWEEDIES 
PARADISE 
Sizes 3~~ to 10 
Widths AAAAA 
B 
RED CROSS 
GLAMOR DEBS 
CARMO 
PLAY SHOES AND SPORT OXFORDS 
FOR CAMPUS WEAR 
DOWNTOWN 
Dr. J. C. Schil!etter 
You Will 
Want to Know 
Dr. J. C. (Shorty) Schilletter stepped 
into the Managing Director's post at Me-
morial Union 6 months ago, and the next 
day started facing some of the most vex-
ing problems ever to ruffle his hair. He 
was not a new face on the campus since 
he had been a member of the Horticul · 
lure Department for 20 years. 
This friendly teacher·executive, who 
speaks a slightly southern accent , went 
into this position in the midst of war-
time operation, and wartime has meant 
particularly difficult tasks for the Man-
aging Director. There are 1,500 sailors to 
feed, and beginning in February, there 
were 100 women, being trained by the 
College for the Curris-Wright Company, 
eating and living at the Union. And the 
job of Managing Director Schilletter is to 
work out ways and means of taking care 
of this tremendous amount of extra busi -
ness and still give adequate service to the 
members. 
But it is being done, thanks to the 
hard-working Union employees and the 
management. 
The Managing Director's duties are to 
set and carry out policies and assist in 
operating the various departments effi -
ciently. At Iowa State the student social 
center, Memorial Union, is a half-million -
dollar-a-year business. This will give you 
an idea of the duties and responsibilit<es 
of Dr. Schilletter. 
Memorial Union always has maintain -
ed a policy of making alums feel at home 
when they return to the campus. This 
policy will be maintained as fully as 
possible during wartime. When you re-
turn to the campus, drop in. 
(This is the first in a series of advertise-
ments explaining the organization and 
fu11.ction of your Memorial Union. ) 
MEMORIAL UNION 
... OUR COLLEGE CLUB ... 
Liz Ann Butler looks forward to Spring 
by choosing a Chesterfield suit in a 
houndstooth check. Atop her curls sits a 
bowler, and on her arm a contrasting 
fleece topcoat. Smart light gloves and 
large patent envelope bag complete her 
costume. 
Suit, 29.95 
Coat, 29.95 
Bowler, 2 . 95 
Bag, 7.50 
* 
YOUNKERS 
323 MAIN-AMES 
